: o ; - . - . .
i e 5 _ » . ) 2 s 0 " _ = .-..2.:"
> TTT L
2 vl NEW YORK TRIBUNE, SUNDAY, JUNE 1, 1919 |
T —
AL e ——— — 5
) s e °
e hla @%ES or ala 1ImMe an umimeyx 1me
b ¥ t
e@@tﬁ b@ -!?L '&a/ o
~ Qeoac -
IPES watercress, salt and paprika to taste,
By VIRGINIA CARTER LEE ar, and extra ;n:'.]t fhioul[.l[ ;1]w:;5':0|1:ie TESTED RECIPES twg tablespoongful of “any preferred
: S Snaa L s e W el : regetable oil and a teaspoonful of lemor
N THIS week’s menus the use of the lonoftithe ol as it doos i butter, Tomate Canapés ;:%;tdbgp?ilz:] ;rt-na;ouilv‘ th:v‘:-eut '|Ii|L;n;L
different varieties of vegetalle oils When employed for deep frying these . Cut rounds of sti:lu bread and saute ;0o % unbuttered brown hread s
is demonstrated. They are used tin  oils can be used over and over again if hghtly in hot vewetable oil. Have gmi.llcd froshly baked baking powder biscuite.
h liguid and solidified form) fop all they are not scorched: when through slices of peeled tomatees, spread with %
hr:} 1 Tiguic !n 84 i.l l;l'l lin > I—J',.-n* .' nd frying steain through cheesecloth while cold mayonnaise and sprinkle thickly Strawberry Meringue Tart
culinary purposes, mcludinge freinge, o LRI S i ; s . 1] : : 2 5 28 CFaa - - .
their use Ii: particularly recommended at it DRl B Ii::;{;q;lrllice[zlil]tc.u% < :ﬁ;g;jh:fﬁf ni‘rgl;;:;lré!:‘ppEL?n}l;:lugof;rnS;: Either the solidified cottonseed oils or 1
RINE O R F I s ringe the LLe & £ g ) ¢ TCress. e s Fe 2 % R
”i‘:t‘ I”T'--“"it "—"]]L' when t}i]lbt!]il ‘i\’:'“"' and i and  simmer with an : each portion a strip cut from canned E1}:I1L“.t,£;'dnllf ?E.L,Lfa‘;:.nl':r ‘{:tdletiotl?c 11:1?3;\1}
oleo are clissed among o luxuies, = sweet harbs unti imentos, pustry. he 1 . t oll -
The dillerent vegetable oils, whit & o “_r\ SRS ]'ml ?*LL'];} 2 P Strawbe Sace g proportions are correct: One and
clude olive, vottu corn, Covenn tender, REESH LY 1f:t;eﬁ;\ ',l'.] b;u:.f For ! This B i rry G unc=hc11[1 m.:.;:;sfull of t]n}ll', o!!v—rllm'ldf of a
: meanut, vary in price, rang- pepner, clinp tne men i } . . . - . . 15 is delicious with either cottage cupful of the shortening, one ha tm.’
?,?.‘.} R the o ie clive oil that eery vt wld one tabiespoonful ]uf Substituting Other Vegetable Gils for Olive Oil § or Dbatter pudding and also on small speonful of salt, the cars of sugar, and !
sells from 52 to 82,25 & quart, down to  vezctalile oil, half a feaspoantul of salt, L = . fresh cup cakes. Use any of the solidi- ice water to make a paste. If the oil is
i-, :\_c-u'torlq-l:l AT l"'LIL ::"." lie pur- 8 guurter ef a tenspoonful of paprika Long ago, in the dark ages before the Food Law passed (th_at is, some th_trteen fied cottonseed oils ns the shortening. employed, sift togother one and u half
ol '-lti bulk ir; COUT OWN oA e For  and Lwetahiaen Il of L-]-{:)Tlrp\"d pars- years ago), it was a common trade practice to mix cottonseed oil with olive oil and Add to half a cupful of the sho cning  cupsful of pastry flour, half a teaspoon-
fa_n.l.an' ’u. ._[L)..‘n_ SPEL b Cans ofeote  Toy. Muash the insredients with a potato sell it for the price of the latter. A 50 per cent mixturs would net the mixer a a quarter of a tenspoonful of salt ang ful of salt and half a teaspoonful of
as n\\ 1-i: ! .um".__'-l-.[.'ll ! i Frm -dc"ﬁ.l ab i T Y (l ¢ i three tablespoonsful . tidy sum, as the difference in price has always been great. And 80 because_thu fraud work toa cream, Beat in aradually one haking powder. Make a depression in the
tnsr:::t.ml oi : :Ii.m‘.u.n:‘. e I. .:h.al,l.\ :i'l %'r r stillly whipped whites was exposed aid prosecuted cottonseed oil acquired a bad reputation that in no way cupful of suenr, and whea VEX MERE Ucantrs, Dot in. Kalk h cupful of the
its a qu_;_lL. 1!‘{1:-‘&_:.1.: ;._11:1__'._‘_. s oat T rance in oiled eustard belongs to it. [t has just as much food value and is just as wholesome as olive oil} fold in half A cupful of crushed straw. chilled 6il and mix quickly with a fork
.'1!1(' .t'-m, DAL AT k= (.'_;h",' 755 il ter and bake the only differences are in the flavor and the price—and both are notable, : berry pulp. Place on the ice, and just until the oil is blended in Iike any short-
!‘r:n delicions flavor of -L'THJJ.I "0 wned, The samu can be said of all the vegetable oils, and while the dutmctwo‘ olive) previous to serving, fold in the SEEIY St \MAtster with ANont halia Sup=
needs nio :-.;i-ummen.J.-.1..|[_Im. i fl.-t_~ S ¢ will include at flavor is to be preferred for a plain French dressing, any highly seasoned df'eﬂm_g or whipped white of one epe.  Serve imme- ful of ice water, roll out quickly and use
to Iilhl any \‘.‘r:rrj.h_\.' r‘l.'n:.»umtu U?"\_J 1 d and a half of mayonnaise will be very satisfactory when made from the other \regetabie oils elthe'r dratile jmmediately. Have all meredients as
m:‘:lun_t:' @ ‘,‘"“"‘“i French respllibg \in bia noat 25 eents i pound, one alone or combined with the olive oil. The only sin in this procedurs lay in the deceit M; ; 3 c D . cold ‘a8 possible and do not handle HiorE
other hand, however, L_m:.r.,. tonse "'1. il ehijchen for B0 conts, one which exacted toe high a price for tha cheaper oil and when the housekeeper does her 1ignon Salad with urry Ulressing har < it Hels. ho picmate thatat
corn oils produce a dr:.i:_-u.u:: At povml of stowing veal at 29 cents a own mixing this sin becomes an economic virtue, with no loss in food value, Mix together one pint of shredded huke ‘a pastry shell, fill with large ripe
that seems smoothor dhan e the more O R e ham for 25 Of course the higher price of the olive oil is justified by tha greater cost of both eabbage, one minced green RERLET, OB o wherries, dust with powdered supar
\-xp‘cn.‘im-‘ olive oil is c::-.‘i_[n'.:;.i-}lir.l waput C0niE, a clice of salt pork for 8 cents raw material and manufacture and as a luxury it rightfully holds its own if one has grated apple, one tablespoonful of fincly and spread with a meringue made From
_If;cmil-_rnl,-.crﬂ I\n..'lTL ::1:1t;:;1;1].[” -Ili peant and o auarier OF a pound of bacon 1 the price. A. L. P, chopped _\vpungtumun. }\\'u ipn]w}-lutl lu:!i‘:{:ti the stiffly whipped whites of two eges
e Blenis hawey ab d0eents . pound. toes, ent in cubes; and a tablespoondul o g S S e o sugar. Set In
!.'I“n'hl.“-"".]g‘ JAR/eN tie fish market a 18-cent box of of chopped pars] ;'}11:1}1[1-_; :n;':rln-dn-_‘r‘.ts Hinoal oven m] BEGND. ;
0T _ETuib or od i ne' three-p i ; on the 1ce and blend with the followine 3
table and it is also cosd for muke o , “..-I;-l <'Ll}!".'lll.u.:l } tin'i:’l?‘l?:uilzlitr]' dressing: Hui; over a small bowl with a Co“ege Fruit Salad '
2 :...i’"'” 'I"I":.""_“E"i. . : i S wunl, five lavee clams at ! ! cut clove of :.'_.':!']I.L‘ a !’lll !‘.H:'lllf -a...t.%‘”;:'p:)l{!!ii Chill on the ice equal parts of halved '
A0 BONGILC i allin Goelnis eo® and o can of crabmeat for ful of curry powder, half a t« aspoontul pitted  cherries, <mall Strawberries, i
ouslyused in’ uny recipe_caliing Tox but- of salt, a quarter of a teaspoonful of  FREEF, pineapple and  orange.
goe O Glsespidy e tisaliegs rom gl fo Mowing budget should supply a PepRAn SNy @ lensuoantel (S ORloA oo ihule very TRty with mugan sadl 6
Bl ':E”t:"’.""’Iwm]m: eI 1_3-1-11-;.-1..-[-}’ I'1 cf fours juice, Mix in slowly six tablespoonsful after they have stood for an hour, drain i
@ can holding one pound, the price com- R of any vegetable oil, and add one table- off the juice, For half a cupful of the |
ares favorably with oleo at 40 cents  Diutehor's Bill coueenceorn s oo $1.63 spoonful each of oringe amd lemen UL MHE JLOE- ables sful of the oil. |
i ! SR AT i 5P i juice add three tablespoonstul o e !
and buiter at 68 ct;{nts n_;;{nﬂmi. ; } i=h il PSp e ea e e st s 2‘(1'1 juice, Serve in lettuce cups, tha juice of Nalf 4 lemon and hulf a cup |
The nutritive valucs of all wood vere- S T g T S o e & S Ch Bardwich . s hosten solid. Whea
o & sarme, 100 ¢ : ) avory Lineese Sandwiches ful of thick cream beaten solid. L
fakle Al o :df.“”--t tfh? '-'"]lml-: IJWL\ -0-' v (r-l‘ P e 3:1)2' Grate finely half a cupful of Ameri- ready to serve, add a little erisp l
S e B Yiuerica Unolading veactetle bite 207 > heese and add half a teaspoonful shredded lettuce to the combined fruits,
ha | I or solidified o1l will Groveries (neludine vegetable vils) 2.07 can che P C
ot l‘:'ithlj_‘!' .t:n, han of r] ‘ lrr:'-. (lr oleo i:] S - e of blended mustard, one finely chopped heap in the centre of a P]att?r- surround  {
230;:;:?'“.1‘]'.3.;2:;:2 ufho?:a ;!;;mnuinmmm-‘c Taotal $16.00 hard boiled egg, half a cupful of minced with lettuce and add dressing. i
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Konday Tuesday Wednesday Thursday Friday Saturday ; .ml‘la_w | i
BREAKFAST BREAKI'AS BREAKFAST BREAKFAST BREAKFAST BREAKFAST BREAKFAST ‘
Strawberrien Stewed Rizbarb with Dates Fruit Compite C (:[t:"é":: 1 Btrawherries ! Stewed Rhl}b.:trb Monlded Cereal | .‘:hrefh!ed I-‘lne:apP_le_ wllt}h b;mgbcr_nes
1 : 2 Pry Cerenl Fried Shad Roe Buttered Toast ) A Panned Potato and Peanut Cakes i Grilled Tomatoes Ureamed Eggs in Bread Cases
Bacon Rolls Corn Bread Cinnamon Toast Coffce - T | Watereres Coffee
Watercress Coffee Corn Qyatoers Radishes Coffee . Popovers Coffee 1 Buftered Nut Bread Toast { alercress !
! Coft N ! Coffce ' LUNCHEON OR SUPPER
LUNCHEON . “;;‘“ LUNCHEON Savory Cheese Sandwiches LUNCHEON i LL\E‘].IIECI\T ! L2 et >
INCHEON | INCE By | 5
Creamed Codfish with Green Peppers U Mignon Salad, Curry Dressing Waterc‘resa Salad Zggs sur la Plat t Crab Meat and Cocumber ‘Sa\,lnd
Bye Bread Cream of Awparagus Soup Minced Ham Sandwiches Fruit JTelly Rye Bread Young Onions ’ Escalloped Clams Bread Sticks | Bread and Butter Sandwlchifa
Fruit Salad  Cookica | Cup Cuk ('“:”"m”, . Iced Tea Gingerbread DINNER Cherry Betty Cabbage Salad Iced Pineapple ' Ginger Ale Cocoa Laver Cake
< n ukea sirawlerry Sauce Tomato Bouillon | l # Shos
' i INNER DINNER
BINNER DINNER DINNER Creamed Chicken Pt | ; i i :
Tomato Canapis Droiled Shad Baked Tomatoes Vegetable Soup and Muoshrooms on Toast Cucumber Canapés | Vegetable Canapds Cheese Souffié ) Jellied “nn.ulluu
Parsley Omciet Baled Siuffed Dotatoes Potate Tinlla Mutton Cecils Green Peas Potato Puff Fried Filet of Flounder Tartars Sance i Hashed ilrn.wned Potatoes Veal Loni _( reamed Potatoes
Asparagns Bacedeine Salad 1iallan Dreasing Fingar Rolls Orange and Banana Salad Stewed Tomatues Mashed Potatoes : Sptn:lcl.\ : i — ..\Rnnruglmj "
Indian Pudding with Ice Cream | Coflee  Sherbet Strawberry Shortcake Grape Juice Dressing Fruit. Tapioca | Sirawheery Meringoe Tart ! Poach DMousse Sponge Cake :
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| food served after a coclktail of €ree

serenely quite able to go on doing type. They are, however, perfectly | pounds.
| 8IT 2nu extreise.

business, No casualties are possible | efiicient from a practical point of
in the field kitchen equipped with a | view,

It straps to the running
| board. and will earry a goodly
amount of chilled fruits, hottled

degrees was held when the outside!and which gives 83 minutes’ service
temperature was 72, It is eusy to | from each can of fuel cubes. The

L
Whelber you go on foot or en [pack and unpack, as the picture

smaller kit is merely a can of selid

[ wheels, by puddle, or elicirie motor, | metal lined vacuum bottle, which | Tlor the moter ecar or boal the ' zoods or salads. Wilted lettuce,  shows, because of the hinged re- fual iod braes folding u:l:m.i.

are  cort e al pieces | puts the emphasis on its wuse for | refrigerated basket meets the necds | warm tomatoes and tepid ginger | movable cover, The : stove v pocket edition
upment for kognine fuod and | oni-of-door purposes, though it is

of larger parties of gix or seven,
and supplementa the vacuurm hot-

ale will never come out of this pic- As to the cooking arrancements:
nic basket, Seven to eight pounds ! One has the choice of several porta-

ice ean be carried, and after | ble stoves, There is a three-story
twelve hours half of it will still he | moss kit, with its solid fuel, that
un duly, A temperature of a0 to 55 ' will not spill, even

ouy or beans or coffec
v made, as the heuat
ted and applied at just
the riehi place below the container,
It weighs just nine onnces altogether
and works for 8% minutes without
belng veplenishod—just as long as
its elder brother,

lHrevally, and
may be quic
15 Conoer

brhtly heavier (three-quarters of a
pound on a {wo-quart bottle) ana
toes not hold the temperature nuite
so high or low as the glass lined | and

ot or ¢oil er for cooking it |
All of this eguipment
Y, compacl, and cuarry

tles and food containers. This bag- | of
ket measures 21 by 10 by 12 inches j
11 %5 |

its own heat or s own colid storage
plant, as the eass may be. |

weighs empty ahout

witen burning,

For thoze who like to put foot to |
the ground, swins cloze to the carth |

i or canpsing, all
ps mast be aban Suaen
free soles we point to (hs lunchaan
conce

Two collapsible solid alcohol stoves

»
; Fravelling refrigerators small
G0,

For the motoror for boating there
and large—for vayside innms

s the two
v

cir obliding,

eohaol  stove,

£

i or hiquid
vaeunan botile

tleeliol gives

aleohel, or o] i
out.

A
Sandwictes, meats,

1t callapses wnito u space 154
cheese pr fruil Carried knapsach- by 7 by 1 dnel bizh, and uay be
, they are wo burdon Bebween| carried dise 8 mandscript
Lizes and are a great solace b meal | 1 Litchenetts
time. They abouat thres e with equul pro-
= ) 1. ndshield bie
This vacuam bottie hoaoils a2 sturdy | i dars are vise an outaotduay V Wounded veieran still resdy for
metal liaing o small ie its guodest Yrapor. trench service
moenthind I aceommodate | Tittl : s s
1 Thas seas and [t £ VETS: LE
0O YOU walk or {17, or molor | I Y condition e and seas ttle ri er .
- : ] ' ha i teniperature one and  Breat Investment iy health and hap-
by land or ses when you for butter, Mittite: minaed nicala piness that draws bir interest on the
3 e ith Nature? Tho | ILTCCT L # y DL iFa it 2 . S . o field
commune with Natare? A R e ke, for Erem i - small sum reeded 16 fit out @ fie
opca scason for al fresco meals is| o ot edel & Tha Jiaw ”]_ ) Litchen with these appliances.
S : & i AL Ho best s e .
upon us, and we Americans koow | sorids ineTs mey serve Rot soup, ov ve o [The Tribuuse lastitute will lv:
- S R 1 | to i e 5
all too little of the joys of cating iced tea, ceffee celd or hot, e e And giad to give pdrl..l;s and lists l-.ai:isut;‘I
" a aratus ar I+ B .- n ag-
put-of-doors. We enw “eating,” not | Dne member of the vacunm bot- 1 A Bove s poa tg._l_,) an 1--0 1ames a :
- - |t‘13' family is disti ishad by it e : e o dressoes of manuracturess on appli-
*dining,” advisedly, boeanse break- | B0 family i s Mt tud S0 ‘O L1 % S I
I 5 2 : : [ g i e cation by telephone or letier.]
fasts and Juncheons rather than din- et i vour S TP!TE{L = .
rers are most delightful in the open, | v tolds S _ S e =
; ] r 36 Piae apen road.” or person- OTHER INSTITUTE  TESTED
i T e} 4 Wy -4 % = ’ oy F Rl e T > 33 e o o r
and appetile waits on the plainest | or onlo a rock, and have it Lol Up » : nvestigate the freedont of the, AND ENDORSED DEVICES.

Strawberry  Presorves

New

By MARGARET HAMELIN

IF'rom the Maple Tree

Rare Recipes for

|the maple sugar and syrup drawn | yolks of two eggs, a pinch of salt i hoat until of the right consistenoy |

: : HATEVER you are a'dvisedl‘place. This is an old Virginia r(.ac-l':_m.] simmer slowly until thicle and thein two ciinsful {.;" ciaur vinegar
ITY dwellers rarely know any- 1703 the pan and hottle, {and a quarter of a eupful of maple | to spread. 1tn tha Funt{,ﬂw! dgrnt tr}..}pc']. :m[II if directions are carefully | i 1"""';]_"" Cover avhen eold with (anil set i u cool pluce for 1
‘ thing of a pennine “suparic~ | Haaple Moonshine Coke |tugar. Cook over hot water until p el sirawberries. They are | followed every jar will keep per. parai¥in, Four

Baked Maple Tapioca Pudding

Cook slowly until transparent half

houes:

Il thickened, remove from the fire

apt to darken in eolor, they shrink fectly. The preserve 13 go rich, how-
1d Leat in the stiffly whipped white

under processing and are not sat-|ever, that it should be served in
istactory.  Strvawberry

sitain off

Crash two
" T inA
off,

Y . Cream half a canfol of o ST
when the Lested maple eam hall a capful of oleo with

|
_ 3 one and a quarler enpefil of maple
sup poured onto plates fllcd with

Five Fruit Jelly

] . v breserves, small quantities. 1t makes a most This is a very unusual combina
tpars St tirethor-sin tablosnoons. OF Onetege.  Allow the mixtura o |a cupful of any of the quick-cooking | Jtm and jolly ave infinitely to be | delicious sauce for a vauilla mousse | tion and it should be mada the | 5
) = i i3 bl o & R b i 0 BT sin LBUIREDND A = & | ] = : o fo 3 = | =i amnilla e ST s e 1y =y a
Enow furnishes a econfoction that Sl ol meet = » of a €00L To huif a pint of chilled double |tapiocas with one pint of hot water. Ff'.tr"r:‘ d “E“JL th‘icfl"il,l"’;““g t{'ff?"d or for plain vanilla ice cream. part of June, when strawber- g
: Tist a ¥ g ‘BLipes are suggns Or conservin ries, Bip kel i
once ealenm is never forgotien But temzpeemful of one and a half ¢reamadd one tablespoonful of mapla | Add o« quarter of a teaspoonful of = EE g ( {

razpherries aad cup-

Strawberry and Pincapple

this most delicious early summer

\ e : g ; s 3 : I LY g at LA SLATIE O point. b six upstul of
city-boutld folks can boil the syrop Cupsful of flour and theeb teaspoome, SUEAT and beat until solid, Blend 'salt, one tablespoonful and a haif of fruit, since this year suzar is not Preserve [ i ripe cherries, saving cvery nulated suzar and lot ;It:'l:‘:\\l' =
= = . - ful of baking powder. Combine the | thi: with the custard and flavor with | butter, three-quarters of a cupful of forbidden. Cook ome pint of shredded pino- of juice. Turn into a pre-iminutes, o o¥e in - sterilized
down, pour it on cakes of ice, and toas with the @ teaspoonful of vanilla extract, |maple syrup and two lightly beaten Strawberry Preserve apple in two cupsful of water for Kettle and add two qu rts heating lLottles and ;
eat it in crisp, cool, thin stripe We | and e s Fresze slowly, and when the cream cegs. Turn into a butterad baking Dissolve £ apstul of sugpap LRty minuntes; add five pounds of afes, One gkars and.a overflowinis A fow spo :
: : tulter and e p tiy : S, Aa8s0ive four cupsful of supar sranulated sugar and when the mixt- berries and o pint of di visieray, vathl the  addition. ¢
have seen it done, esperially by ex- Lelf & capful of v I (zeant). beging to congeal add the macaroon dish, bake in a moderate aven until | in a scant pint of strained straw- ure boils again add three quarts | raspbarrics.  Heat all the fruita i feo and carbopated.:
ifled New Englanders. One crowd of Then fc 14 in Tinped | STumba and half of the grated wal-|sct and serve with plain eream, ;,"711'_‘;-7 i-"-‘”‘:i‘ l;‘“'—’- t;},‘l(‘ snialler, in-| o¢" hullad strawberries. Simmer | topether until the fuice runs freoly t¢ o moat delicious and refreshs
4 T 1 ir . e or . - . L = £ — e A e e ; B b1 1 et 1 % r
o s Nl e A £ | whitss of throe eop, flavor with one | DUE Mixture.  Finish freezmg and Maple Rice Pudd; | { o BETCT L oX lik{’”‘lpf"sm- lot tor twenty minutes longer, skim an then strain through a  jolly T sulamer beverage., V. C. L.
€ruzs - counlry walkers we know of ] : \ | lct Tipen for two hours bef: P ding ‘el Hve mimutes and skim well, Add Lwell and sesl as in tho orovidus bag,  Add one pint of elear sipple
tcok rnow  walks by mounlight teaspornful of vapilla ¢ wtruct and 11_‘\' I:'.p s the 1o iin'mm F-C:‘V; With Marshmallows a ;_-:ene;-ou.fs c%nabrt of the largest and recipe. : ivice anl allow on= caplul of hot : =
: < oA Tin i e A e (ang.  aprinsie m Ing grites most pertfec Cerrel you can got 1oy 1 Pl ! e o -
e bmels to 4 Tepast of this | bake in a loaf or in la BT DA { Haiiol ] e : ) : | Gugar 101 g CURHAUL ol the com-
and can : it el P t e et  walnnts over the cream before sery-| Take two cupsful of cold boiled and simmer very gently until ten- | Stralwl.aerry and Rhubarb ‘J‘i_’"m bined fruit juiccs, Boil the juim::; Good Every Da
eort Berved with ]ir.'t .Ie:\' and Lot fee Cremma la Mexicana ing. This i3 tho typical ice cream |Tico and add one pint of milk. a quar- | der, but not mushy., Skim out the This ia o very pleasinz combina- for twenty minutes, ndd the Lot y
oy pe 4 . 1ry e - ) e LE=s . 1 - Lt 1 1 Py i3 ¥ - 3 1 ~ -1 s 1 2ol - 1 b =
chocolate om the ride. We do not Put coe cupfnl of wmaple sugar in| ,p Mexioo ter of a teaspoonful of salt, two tablu-.‘!{"?ﬁf“ f“?pf,:“;t ':ln’? pack in hot ;‘0“1 apd} tho f:} -a?r:;i“ of lt,h‘-‘ thu- gupar mlnl cook, skintming well, un- and Every Evening
recommend this as a steady didt, but oy e e pe i Sl S, e = : - I o7 hameC Jars tanding in a pan|bard reduces the cost o7 the Jam. il it jells.  Cover when cold with .
, pun and sty over the fire i spoonsful of grated maplo sugar and | of boiling water. Drain off the Select the red stulks of vhubarb P A Drink of Good
) P = Sodcacied 5 : : il 5 Jriniy fer stald L + pavattin, Tfua W
£ enly goes 1o show whit the human until it is 1 vd, ndd eno cupful Mapl“ Marshmallow Fmshng two well beaten eopgs, Mix well, turn el St oLl sitaw

body will stand in the way of food
when plenty of fresh air and ex-
excise are perved with it

party

vevry and ecurrant juice will also
wive a gaod Jelly, as will equal parts
of strawbervy and appla julce; in
the latter ease, use only three-quar-
ctera of o eupful of sufur to onch
cupful eof the combined juices.

syrup from the frult in tho juts|
back into the preserving kottle and
cook down until quite thick. Pour
over the feuit, illing the jary fo
overflowing, and goul alrtight with
new rubbers and hot cuvers, 1t is
woll to run a sllver knifo arolrl

as it makes the vicher looking prod
al chopped w uct; wash well, ron ove tho ptringsg
and ent in small pioces, Tar a
pint of rhubarb wllow ono and o
hulf pounds of sugar and turn all
into a preserving kettle, Lot stand
paver nignt, and in the morning Lot |

alsut meats and pour |
Inte a shallow bultered puan to
(harden.  When perfectly cold grate
or chop fine; also erumbla ane dezen

Fut in a saucepan two cupsful of  into a buttered baking dish and bake
|thaved maple sugar and dlssolve in | unti] tho pudding is almost set: then

one cupful of hot millk and eream [cover the top with fresh marshmal-
For less venturesome souls with

mixed, Boil without stirring to the lews that have been seaked
leas sturdy digestion thers are ey | racuroons aml toust in o hot oven | soft hall stign
digcreet and toothunrme giskes to ba for a Tovw minutes.

SaS
GINGER ALE

Mude from distilled water oniyl

P

in cald
488 degrees), ro- | milk for two or three hours and baka
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